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.evaporated to dryness. The residue is mixed with 4-5 times its weight
of powdered sodium carbonate and the mixture gradually added to fused
nitre.
When cold, the product of the reaction is taken up in water and the
solution acidified with hydrochloric acid and treated with barium chloride
for the detection of sulphuric acid.
The method given above is, of course, applicable to the detection of either
saccharin or its compounds, of which the most commonly used are the sodium,
ammonium and magnesium derivatives.
2. Dulcin.—When the residue from the extraction with the ether-
benzene mixture is sweet, whilst the presence of saccharin is excluded by
the reactions indicated above, tests are made for other artificial sweetening
materials, among them dulcin.
For this purpose, another portion of the wine (250-500 c.c.) is treated
by the method used for the extraction of saccharin. In the residue from
the evaporation of the ether-benzene mixture, dulcin is identified as follows :
 (a)	Part of the residue is heated carefully for a short time with 2 drops
of phenol and 2 of concentrated sulphuric acid.    The reddish-brown syrup
is diluted with a few c.c. of water, and on to the solution in a test-tube are
poured a few drops of ammonia or sodium hydroxide solution.    If the
residue contains dulcin, the zone of contact between the two liquids exhibits
a blue or violet-blue coloration according as ammonia or soda is used.
 (b)	Another part of the residue is suspended in 5 c.c. of water, treated
with 2-4 drops of mercuric nitrate solution l and boiled for 5-10 minutes.
|	In presence of dulcin the liquid becomes violet, the distinctness of the colora-
i	tion being enhanced by addition of lead peroxide.
I
22. Detection and Determination of Extraneous Metals
'	Wine may contain metals either due to practices which are not per-
missible (aluminium-—owing to the presence of alum—barium, strontium)
or derived from the vessels in which the wine has been kept or from mixtures
used to combat diseases of the vines (copper, lead, zinc).
They are detected by analysis of the ash, especially in the following
manner:
1. Alum.—Alum is usually added to wines to restore the colour, to
I	clarify them, to impart a more astringent taste and often to mask watering.
I	It is determined by precipitating the aluminium as hydroxide and weighing
§	. as oxide.2
500 c.c. of the wine are evaporated to dryness and the residue charred,
the carbonaceous mass being powdered and boiled with dilute hydrochloric
acid for a few minutes. The liquid is filtered into a platinum or porcelain
1 From i to 2 grams of freshly precipitated yellow mercuric oxide are dissolved in
nitric acid and the liquid treated with caustic soda solution until a small quantity of
precipitate is formed, diluted with water to 15 c.c. and decanted.
* In examining a wine in which alum is suspected, it is important to analyse any
sediment, since a large part of the alum is gradually deposited in this in the form of
insoluble aluminium phosphate.

